Nutrition evaluation and metabolizable energy of autoclaved castor bean meal for broilers. by SANTANA, J. C. N. de et al.
weeks, and then were transitioned to a self-selection feeding program 
using 4 feed choices provided on an ad libitum basis. The feed choices 
LQFOXGHGDSURWHLQFRQFHQWUDWH&3ZLWKRXWDGGHGPHWKLRQLQHDQG
3 grains similar in energy content, but differing in protein and methio-
nine content (cracked corn, naked oats, and pearl millet). The feeds 
were randomly allocated to 4 identical feeders within each pen and the 
ORFDWLRQRIWKHIHHGHUVZDVURWDWHG±WLPHVSHUZHHN$WZHHNVRI
age, individual body weight averaged 1630 g for Red Sex-Link, 1623 
JIRU%ODFN6H[/LQNJIRU%ODFN$XVWUDORUSJIRU%DUUHG
3O\PRXWK5RFNJIRU,6$%URZQDQGJIRU5KRGH,VODQG
Red pullets. The body weights of the Red Sex-Link, Black Sex-Link, and 
%ODFN$XVWUDORUSSXOOHWVZHUHVLJQL¿FDQWO\GLIIHUHQWP = 0.0026) from 
WKDWRIWKH,6$%URZQDQG5KRGH,VODQG5HGSXOOHWV7KHERG\ZHLJKWV
IRUWKH%DUUHG3O\PRXWK5RFNSXOOHWVZHUHVLJQL¿FDQWO\GLIIHUHQWIURP
WKH5KRGH,VODQG5HGSXOOHWV$YHUDJHGDLO\IHHGLQWDNHJELUG
day) from placement (1d of age) through the end of the study was not 
VLJQL¿FDQWO\GLIIHUHQWDPRQJWKHEUHHGVVWUDLQVP  $GGLWLRQDOO\
WKHUHZHUHQRVLJQL¿FDQWGLIIHUHQFHVLQGLHWVHOHFWLRQEHWZHHQEUHHGVP 
!)UHHFKRLFHIHHGVHOHFWLRQIRUDOOEUHHGVVWUDLQVUHVXOWHGLQDGLHW
FRQWDLQLQJDSSUR[LPDWHO\NFDONJSURWHLQPHWKLR-
QLQHFDOFLXPDQGSKRVSKRUXV6HOIVHOHFWLRQUHVXOWHGLQ
GLHWVWKDWZHUHVXI¿FLHQWLQSURWHLQPHWKLRQLQHDQGSKRVSKRUXVEXW
lower in calcium and higher in energy than NRC requirements. 
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$PHWDEROLVPWULDOZDVUXQWRHYDOXDWHDXWRFODYHGFDVWRUPHDO$&0
IRUEURLOHUV7KH$&0ZHUHSURGXFHGLQFRQWLQXRXVVWHSVE\DGGLQJ
PL[LQJ RI FDOFLXPR[LGH &D2 WR XQWUHDWHG FDVWRU EHDQPHDO
cold water adding (1:1 w/w) with homogenization, autoclaving with 
1.23 kgf/cm2 during 90 min, sun drying and grinding. Metabolism 
trial were performed using 24 metabolic cages occupied by 144 Ross 
male broilers with average weight of 2050 ± 20 g and 32 d old. Room 
WHPSHUDWXUHZHUHKHOGDW&GXULQJGRIDGDSWDWLRQDQGGH[FUHWD
collection. Four treatments were applied with 6 replicates and 6 broil-
ers per plot in completely randomized design. Treatments were: (T1) 
5HIHUHQFHGLHW5'XVLQJFRUQDQGVR\EHDQPHDODQG7WR7
RULQFOXVLRQRI$&0E\UHSODFHPHQWRI5'7KHFDOFXODWHG
SDUDPHWHUVZHUHDSSDUHQWPHWDEROL]DEOHFRHI¿FLHQWV0&RIGU\PDWWHU
'0FUXGHSURWHLQ&3DQGJURVVHQHUJ\*(DQGYDOXHVRIDSSDUHQW
PHWDEROL]DEOHHQHUJ\$0(DQG$0(FRUUHFWHGWRQLWURJHQUHWHQWLRQ
$0(QIRU$&0'DWDZHUHDQDO\]HGXVLQJ$129$DQGPHDQVZHUH
FRPSDUHGE\7XNH\WHVW$&0KDG'0&3
FUXGH¿EHUHWKHUH[WUDFWFDOFLXPSKRVSKRUXVDQG
NFDONJ*(5HSODFHPHQWRI5'E\RU$&0GLGQRW
DIIHFWWKH0&RI'0&3*(DQG$0(DQG$0(QYDOXHVIRU$&0
(P !0&RI'0YDOXHVIRU$&0ZHUH
UHVSHFWLYHO\DW77DQG7PHDQ DQG&9 0&
RI&3YDOXHVIRU$&0ZHUHDQGUHVSHFWLYHO\
DW77DQG7PHDQ &9 0&RI*(YDOXHV
IRU$&0ZHUHDQGUHVSHFWLYHO\DW77DQG
7PHDQ &9 $0(YDOXHVIRU$&0ZHUH
2381, 2362 kcal/kg, respectively, at T2, T3 and T4 (mean = 2377 kcal/ 
NJ&9 $0(QYDOXHVIRU$&0ZHUHNFDO
NJUHVSHFWLYHO\DW77DQG7PHDQ NFDONJ&9 
The additivity rule underlying the calculus made in metabolism trials 
FRXOGEHVWDWHGLQWKHSUHVHQW$&0HYDOXDWLRQ,WLVVXSSRVHGWKDW$&0
was not harmful for broilers. 
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This study utilized sweet potato root meal (SPRM) as a partial replace-
ment for corn in the diet of broilers to determine its effect on color and 
consumers’ sensory perceptions of the meat. The SPRM was analyzed for 
QXWULHQWFRPSRVLWLRQDQGUDWLRQVIRUPXODWHGWRUHSODFH'LHW$
'LHW%'LHW&DQG'LHW'FRUQLQWKHGLHW%LUGVZHUH
fed for 49 d and slaughtered on d 50. Breast, leg, and thigh were evalu-
ated for color (L* a* b*) using a Konica Minolta Chromameter. Sensory 
evaluation was assessed utilizing dark (leg and thigh) and white (breast) 
PHDW6DPSOHVZHUHFRRNHGDW&WRDQLQWHUQDOWHPSHUDWXUHRI
&6L[W\WZRSDQHOLVWVUHSUHVHQWLQJGLIIHUHQWGHPRJUDSKLFVDJH
VH[HGXFDWLRQDQGLQFRPHHYDOXDWHGMXLFLQHVVWHQGHUQHVVÀDYRUDQG
acceptability. Results showed that in the leg, L* and b* were similar for 
GLHWV$%DQG'ZLWKQRGLIIHUHQFHVDPRQJWUHDWPHQWVIRUD)RUWKLJK
there were no differences among treatments for L* and b*, however, a* 
were similar in diets B and C. In the breast, there were no differences 
IRU/DQGD)RUEGLHW$ZDVKLJKHUP WKDQGLHWV&DQG'
Sensory attributes of dark meat were not affected by income, sex, and 
HGXFDWLRQ5HVSRQGHQWV!\HDUVROGUDWHGWKHÀDYRUVLJQL¿FDQWO\ORZHU
in the control. For white meat, those earning P MXLF\WKDQGLHWV%
DQG'0DOHVIRXQGQRGLIIHUHQFHVLQWHQGHUQHVVÀDYRUDQGDFFHSWDELOLW\
of white meat; however, diet C was less (P MXLF\)HPDOHVIRXQG
diet C to be less (P DFFHSWDEOH(GXFDWLRQDOOHYHOKDGQRHIIHFW
RQWKHWHQGHUQHVVMXLFLQHVVDQGDFFHSWDELOLW\RIZKLWHPHDWKRZHYHU
those in ‘some college’ and ‘college degree’ categories rated diet C as 
less (P MXLF\7KHDQG±DJHJURXSUDWHGZKLWHPHDW
from diet C to be less (P WHQGHUDQGMXLF\7KH6350FRXOGEH
an acceptable alternative to corn in broiler diets. 
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Fat is an important ingredient in poultry diets. The use of oils and fats 
LQ WKHGLHWRIEURLOHUVPD\ LQÀXHQFH WKHSHUIRUPDQFHDVZHOO DV WKH
composition and quality of the carcass. In birds, body fat composition 
is similar to fat from the diet because dietary fats generally remain 
unchanged. Therefore, this study was conducted to evaluate BW gain, 
IHHGLQWDNHIHHGHI¿FLHQF\DYHUDJHGDLO\JDLQDYHUDJHGDLO\LQWDNH
dressing percentage, non-carcass components (internal organs, feet and 
neck) and meat quality (protein, fat, moisture, ash, color) of broilers 
fed different types of fat. This study utilized 180 1-d-old Cornish Rock 
male broiler chicks that were wing-banded, weighed, and randomly 
DVVLJQHGWRRIGLHWDU\WUHDWPHQWVGLHW$ SRXOWU\IDW3)GLHW% 
peanut oil (PO), diet C = vegetable oil (VO), diet D = canola oil (CO)). 
Each treatment consisted of 45 birds with 3 replications of 15 birds. 
%RG\ZHLJKWVDQGIHHGLQWDNHZHUHUHFRUGHGZHHNO\$IWHUGELUGV
were slaughtered and non-carcass components harvested and weighed. 
Samples from each treatment were analyzed for color, moisture, fat, 
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